
One of Toyama’s finest old breweries.
Established in 1808, this brewery has produced dry 
sake with a crisp finish for generations, based on the 
philosophy that great water and great rice lead to 
great sake.
This may perhaps seem obvious, but nevertheless, 
the brewery continues to refuse to mass-produce 
their products, instead focusing on hand-making 
sake they can offer their customers with pride.

おわら娘 玉旭酒造

URL http://www.tamaasahi.jp/

As the name would 
imply, Tamaasahi’s
ECHOES sake is 
brewed for acidity, 
sweetness, and 
umami richness that 
all resonate together.
It is made with the 
rare shubo-shibori
method, for a 
unique new style of 
junmai sake, made 
from rice grown in 
Toyama.

To bring out the 
best of the 
refreshing acidity, 
sweetness, and 
umami richness, the 
brewery 
recommends serving 
this sake well-chilled.

Toyama is known for its many 
local varieties of kamaboko
fish cakes, including kamaboko
rolled in kombu kelp and 
elaborate decorative saiku
kamaboko.
Many kinds of kamaboko go 
well with sake, but the rich 
umami flavor of this cheese-
filled kamaboko pairs especially 
nicely with the acidity of 
Tamaasahi’s ECHOES sake.

Tamaasahi Shuzo Co., Ltd.Owaramusume

Kamaboko(BouS)

Mail tamaasahi.since1808@gmail.com

玉旭 ＥＣＨＯＥＳ
Tamaasahi ECHOES

代表取締役社長
玉生 貴嗣 氏

President&
Representative Director

Takatsugu Tamou

A wine glass makes the 
perfect way to enjoy this 
surprising combination of 
acidity, sweetness, and umami 
richness, which you won’t 
believe came from rice.
Experience a truly unique new 
type of sake, with a character 
akin to a white wine.

Brewery tours available by 
reservation. Sake lees are 
available for sale at the 
shop.

・Tamaasahi Shuzo     2111, Higashimachi, Yatsuo-machi, Toyama-shi, Toyama
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仮の写真

Wine glass

仮の写真
【Brewery tours available throughout the year 
(closed Sun.).】

For details, contact Tamaasahi Shuzo.
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（A delicious ways to drink）

More Infomation
Specific designation：
Junmai-Namagenshu

Raw ingredients：
Japanese rice

polished rice ratio:60%
Sake meter value ：
About  －55

Food Pairing

Cups for Well Suited

Shopping Information (e.g.)

・For Drink  https://m.facebook.com/sake.owara （Japanese site only ）
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https://m.facebook.com/sake.owara

